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Abstract 
     This research aims to determine the ability of edible coating to increasing the physical 
properties and microstructure of Dangke.  This study was use agar, bee wax and CMC as edible 
coating.  Dangke was made by clotting of milk using papaya extract as a clotting agent.  Curd 
was formed in coconut shells have perforated and pressing by spoon.  Dangke as soft cheese 
dipped in the edible coating solution, and then ripening at 5
o
C during 30 days.  Parameter was 
measured hardness, microstructure, and organoleptics.  The Data were analyze by Random 
analyzes.  The Result shows that using edible coating can extend the shelf life of Dangke and 
increase the hardness, and shows the microstructure more compact, furthermore panelist 
evaluated that Dangke was white color, smelly milk, and smooth texture. 
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